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HOMEMAKERS '  CHAT  Friday,  July  22,  1938. 

(FOR  BROADCAST  USE  ONLY) 

SUBJECT:    "LATE  WATERMELON  NEWS".     Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 
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Watermelon  season  is  here  again!     I'm  saying  that — not  "because  I  think  you 
don't  know  it  already — "but  to  lead  up  to  my  topic  for  today.    Eor  with  the  weather 
getting  hotter — and  the  melons  "becoming  more  and  more  plentiful  I  think  it's  high 
time  I'm  bringing  you  the  latest  watermelon  news. 

Personally,  I've  always  "been  very  thankful  that  the  watermelon  season  comes 
when  it  does.     For  a  good  cold  slice  of  sweet  melon  somehow  seems  to  take  the  sting 
out  of  the  weatherman's  continual  "fair  and  warmer" — "fair  and  warmer".  Apparently 
there  are  a  lot  of  others  just  like  me  "because  I've  heard  several  grocers  say  that 
they  sell  a  lot  more  melons  on  hot  dry  days  than  they  do  on  the  cool,  rainy  ones. 

But  as  I've  said  that's  all  purely  personal  and  unscientific.    Here's  some 
reliable  news  backed  up  by  crop  reports  and  production  figures.     This  news  I'm 
quoting  from  a  recent  release  put  out  "by  the  United  States  Department  of  Agricul- 
ture.   It  says, 

"Prospects  for  many  a  satisfying  slice  of  melon  coolness  were  probably  never 
better  than  this  year.    Better  melons  are  "being  grown  and  marketed  today  than  ever 
before  in  the  history  of  the  country.     Since  the  first  car  of  Florida  melons  rolled 
northward  on  April  30,  the  four  leading  watermelon  States  of  the  Southeast  have 
been  sending  only  the  cream  of  their  crop  to  market. 

"Through  a  marketing  agreement  these  four  States — Georgia,  Florida,  North 
Carolina,  and  South  Carolina  are  shipping  only  their  U.  S.  No.  1  melons.     To  the 
inspector,  grower,  and  shipper,  the  term  U.  S.  No.  1,  is  automatically  translated 
into  definite  signs,  measurements,  and  weights.     To  the  consumer  it  means  the  'best'" 

But  of  course  every  melon  on  the  market  will  not  be  government  graded  or 
rate  so  high.     So  if  you  would  like  to  know  how  to  pick  melons — here  are  some  of 
the  marks  of  a  good  one  according  to  the  release  I  an  quoting. 

"Taste  is,  of  course,  the  only  final  'proof  of  the  melon',  but  sight,  touch, 
and  hearing  nay  all  help  shield  the  family  fron  disappointment,  when  the  nelon 
slices  are  passed  'round.    Melon  halves  are  often  obtainable  at  quick  turnover 
narket  centers,  and  the  dealer  is  often  willing  to  'plug'  a  melon  to  give  the  pur- 
chaser an  accurate  test  of  color  and  texture. 

"When  neither  of  these  direct  evidence  tests  are  permissible,  some  experienced 
"elon  pickers  choose  by  color,  others  by  weight,  or  sound.     The  best  melons,  ac- 
cording to  W.  R.  Beattie,  senior  horticulturist  of  the  U.  S.  Department  of  Agri- 
culture, are  bright,  lustrous  green,  with  a  creamy  yellow — not  a  dull  yellow  or 
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white — "background.     This  "background  is  clearly  seen  where  the  melon  lay  next  to  the 
ground.    The  "best  melons  are  heavy  for  their  size,  and  have  a  deep  sound  when 
thumped.    Any  melon  with  such  a  deep  "bass  voice  is  sure  to  "be  mature,  though  it 
aay  also  "be  overripe." 

And  that's  that  for  selecting  a  good  melon.    And  from  this  same  release 
here' s  another  "bit  of  news  that  should  interest  you  if  you've  "been  "bemoaning  the 
fact  that  you  have  to  take  everything  else  out  of  the  refrigerator  to  get  the 
watermelon  in.     According  to  the  release, 

"Now  growers  are  producing  a  small,  do  luxe  model  to  fit  new  refrigerators. 
Dne  of  the  leading  varieties  of  the  small  new  melons  weighs  only  about  9  or  10 
pounds.    That's  less  than  half  the  weight  thought  necessary  to  assure  a  good  melon 
in  some  of  the  older  varieties. 

"The  new  small  melon  is  only  one  of  many  "breeder's  triumphs  during  the  past 
few  years.    Wilt  resistant  varieties  produced  in  some  State  agricultural  experiment 
stations  are  expected  to  wipe  out  the  wilt  nightmare  that  sometimes  mows  down 
ivhole  fields  in  a  few  hours  time." 

So  much  for  the  news  of  watermelon  quantity  and  quality.    And  now  for  the 
happy  ending  of  all  good  watermelons — the  eating.    Here's  what  the  release  has  to 
say  a  "bout  that — 

"Dietitians  preach  no  sermons  on  the  food  value  of  the  watermelon.     It  seems 
to  lie  served  largely  just  for  the  pure  joy  of  eating.    But  though  watermelon  is  low 
in  vitamins  and  minerals,  the  generous  size  of  the  usual  serving,  does,  after  all, 
contribute  something  worth  while.    Watermelon  is  a  fair  source  of  vitamin  C,  which 
:an  not  "be  stored  in  the  "body  and  is  often  low  in  the  human  diet." 

As  for  ways  of  serving  watermelon.     The  release  leaves  this  mostly  to  our 
own  imagination.     And  so  I  leave  it  to  yours.     For  probably  you  already  have  your 
nind  made  up  whether  you  want  yours  cut  lengthwise  or  crosswise — with  or  without 
salt.    And,  of  course,  you've  tried  it  scooped  out  in  balls  as  part  of  a  fruit  cup. 

Or  maybe  you  belong  to  the  other  school — those  who  think  that  no  watermelon 
is  really  at  its  best  unless  you  eat  it  picnic-style — a  big  ear-to-ear  slice — while 
you  ore  wearing  old  clothes  and  have  all  of  the  wide  outdoors  to  drink  up  the 
juice  that  spills  over. 

However  you  like  your  watermelon,  I'll  leave  you  now  with  the  comfortable 
reminder  that  watermelon  is  abundant  this  year — and  as  good  as  ever. 
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